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PROSTAVNA 
Aiz sonvsarikoronn chol'lam , vegllea - vegllea 
sonskrutaianchem divop - ghevop zata ani ekadreachi kola , 
bhas , sonskrutai , adi . vhanvot vetana dista , punn avoichi 
kuzna - jevnnachi sonskrutai sodanch tachea vo tichea 
kallzant ghor korun asta . Hech nodrentlean , Gostachem 
Jevonn hem Wajtyla De Sa baien Konknni bhaxentlean 
Goenchea jevnnachi toiari koxi korum ieta te vixim mahiti 
divpi hea pustokak , dor eklo goenkar ievkar ditolo ani 
aplea kallzant samballtolo hachi amkam khatri asa . 


Jevnnacheo khanavolli vaddot asat , randunk 
xikoupi - i khubxeo sonvstha chanttie - pavla melltat . Aiz hi 
ek sonskrutaich koxi zaun gelea ani taka lagun , kherit toren 
Goenchi adhunik pillgi Goenchem jevonn randunk borich 
fattim asa . Khubxea Goenkarank Goenchench jevonn 
jevunk avoddta zait , punn hench jevonn te aplea ghora 
bhair khanavollintjevtat . Kitem - i zaum , hi tisri hozarki . 


Punn , Wajtyla - n mat , piraien itlem lhan asunui 
randpachea mollar sumara bhaili odd dakhoilea . Jevonn 
koxem toiar kortat tachi mahiti ektthaun dovrop , tacher 
vichar korop , tantunt aplem - i kitem ghalop , ho tacho 
chhond . Tinnem kherit tokos ghevn Goenchea jevnnachi 
mahiti ektthaunk proitn kela ani to hea pustokantlean dista 
hem zorui khorem aslem , torui tannem tancher vichar 
korun aple - i svotache , khas oxe randpache jinos toiar 
kelele asat . Ani tantunt goenkaranchea jevnnachi ruch asa . 
Ami dusrea sonskrutaianchea jevnnachi tust kortanv ani 
tem umedin khatany , punn oxem kortana amchea 
Goenchea randpacher visor poddcho na mhunn amkam 
bhorvonso asa . Ani hem pustok , Gostachem Jevonn 
Goenchea jevnnachi ruch rakhun dovrunk kherit bhaxen 
tornatteam ani novem jivit suru korpi kazaream khatir asa . 
Hea gostachea jevnnan , Goenchea jevnnacho gost anikui 
vaddom 


Pri . Peter Raposo 
Sompadpi , 
Vavraddeancho Ixtt 


Hem mhojem pustok 
mhojea apurbaiechea 

Avoi - Bapaik , 
Minino J. C. De Sa 


ani 


Candida De Sa 


hankam 


dhin'vaxi kallzan 


bhettoitam . 


Randunk Suru Korche Polim ... 


nastana 


Zorui hany vhoddlemxem khaypi - jevpi nhoi , torui 
astana randop ho mhozo bhurgeponnant thavn mhojeant 
aslolo chhond ( hobby ) . Kuznant randunk mozot korop he 
gozalin mhaka randunk ani koslench odhikrut proxikxonn 

randpachi kola apnnaunk xikoilam . Ani 
mhotvachem mhollear , mhoje avoin mhaka hea mollar 
dilelem ut'tejon ani tika mhoje vixim aslolea atm - visvasan 
mhaka randunk xikoilem . Goenkar zalolean ani Goenchea 
ghorabeant lhanachem vhodd kelolean , Goenchem randop 
mhaka sobhavikponnan randum ieta . Zorui hanvem herui 
randpam korpacho proitn kela , torui astana Goenchem 
randopuch mhaka chodd mandta ani tacheo vividhtaieo tor 
mhaka sarkeoch pisaitat . Tea bhair , xit koddi ti xit koddich 
oxem mhonnun dista . 

Mhaka soeg ani atm - visvas dilelea khair ani mhoji 
toknnai keli dekhun mhojea avoi - bapik dhin'vastam . 
Mhaka aplea ghoramni randunk soeg dilolea mhojea ixtt 
ixttinniche - i hany abhar mandtam . Varaddeancho Ixtt 
satollea xivai hem mhojem pustok uzvadda ievchem 
naslem . Hem pustok toiar korunk mhaka ut'tejon divpi ani 
dor satolleak Kuznacho Vibhagant mhojem randpa 
vixinchem boroup uzvadda haddta tea khatir 
Vavraddeancho Ixtt satolleacho sompadpi Pri.Peter 
Raposo - k hanv Dev borem korum mhonntam . Prof. Jose 
Salvador Fernandes - an tokos ghevn hem pustok sompadit 
kelam , tache - i hany abhar mandtam . Xeyttim , 
Konknnintlean Goenchea randpachea jinosancher boroup 
korop ho ek vegllich khuxalkai divpi onnbhov . 


Wajtyla De Sa 
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. Kotmirechea pananchi chettnni 
sorjecheo vostu : 1 ghons kotmirechim 
anam , 1 inch alem , 1/2 kuler jirem , 15 
( azucheo bieo , 3 tornneo mirsango , 
imbeacho ros , sakor , los'nnucheo 3 boimieo 
ani gorje purtem mitth . 


Koxi korop : Voileo sogleo vostu thoddem 
udok ghalun barik vattcheo . Chettnni toiar . 


2. Tuna Fish Salad 
Gorjecheo vostu : 1tuna nusteachem kan 
( can ) , 10 Olives , 1/4 kop makroni , 5 
kandeachim patim ( spring onions ) , 1/4 kop 
dhoim , 1/4 kop maionaze ani 1 saladachem 
pan . 


Koxem korop : 
Survatek thoddea udokant ghalun makroni 
xizoun dovorchi . Kandeachim patim ani tuna 
nustem katorchem . Uprant tuna nustem , 
makroni , olives , kandeachim patim , dhoim ani 
maionaze ghalun soglem mellounchem . Hem 
soglem saladachea panar ghalun 
nettounchem 
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3. Salad 
Gorjecheo vostu : 3 kande , 1 tomatt , 
3 tornneo mirsango , thoddim kotmirechim 
panam , 1/2 kuler sakor , 1limbeacho ros vo 
favo purti vinagr , 1 saladachem pan ani gorje 
purtem mitth . 


Koxem korop : 
Vinagr , mitth , sakor ani limbeacho ros kopant 
ghalcho ani tantunt barik katorleleo tornneo 
mirsango ghalun mix korchem . Kandea ani 
tomattachim patoll kapam korchim . Him 
kandeachim ani tomattachim kapam ani barik 
katorlelim kotmirechim panam misoll korchim . 
Uprant tantunt vinagr bhorxichi . Xevttim , 
saladachea panar ghalun nettounchem . 


4. Sukea Bangddeanchem Salad 
Gorjecheo vostu : 5 suke bangdde , 2 kande , 
1/2 tomatt , 4 tornneo mirsango , 3 kuler vinagr , 
tel , thoddim kotmirechim panam ani gorje 
purtem mitth . 
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( oxem korop : 
uke bangdde 5 mintam udkant fugonk 
halche ani uprant thoddem tel ghalun kailint 
hazche . Uprant bangddeachem mas 
antteam pasun mekllem korun dovorchem . 
Barik katorlolo kando , tomatt , katorleleo 
ornneo mirsango , kotmirechim panam , mitth 
ani vinagr ghalun mix korchem . Xevottak 
Aantunt bangddeachem mas ghalun misoll 
corchem . Goroz zalear anik vinagr ghalchi . 


5. Narlachi Chettni 
Gorjecheo vostu : 2 tornneo mirsango , 
os'nnucheo 3 boimieo , 1/4 inch alem , 
chimttibhor sansvam , chimttibhor jirem , 
1 kando , 1 ghons kotmirechim panam , 1/2 
narlachi soi , 1 kuler amttann , 1/2 kuler sakor 
ani gorje purtem mitth . 


Koxi korop : 
Voilem soglem barik vanttchem . Mosko 
ghalun he chettnechi sandwich korum ieta . Vo 
jevonn jevtana khaum ieta . 
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6. Sukea Sungttanchi Chettni 
Gorjecheo vostu : 1 kop sukim sungttam , 1 
kando , los'nnucheo 4 boimieo , 4 sukeo 
mirsango , 1 kuler jirem , 1/2 kuler hollod , 1 
kuler amttann , 1 lhan narl ani favo purtem 
mitth . 


Koxem korop : 
Sukeo mirsango , jirem , hollod , amttann , narl , 
hem soglem poilinch vattun dovorchem . 
Eke kailint sukim sungttam borim bhazun 
kuxin dovorchim . Uprant , dusre eke kailint tel 
tapoun tantunt kando ani losunn bhazchi . 
Kando boro bhazlea uprant tantunt vattlolo 
masalo ani favo purtem mitth ghalun , mond 
ujear bazcho . 
Hem soglem borem bhazlea uprant , tantunt 
sukim sungttam ghalchim ani 5 mintam mond 
ujear dovorchim . 
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Chevrisancho Pulav 
orjecheo vostu : 3 kopam basmati tandull , 
50 gram chevrisam , 4 lovongam , 2 inch 
uddkeachi tikki , 4 miriam , 3 kuleram tel , 6 
maggi , 2 kande , 6 kopam udok , 2 kuleram 
nagr , 2 elchi ani gorje purtem mitth . 


Hoxem Korop : Tandull ordhem vorbhor 
dkant fugonk dovorche . Uprant tel 
apounchem ani barik katorlolo kando , 
vongam , tiki , miriam , elchim ghalun fonn 
marchem . Tea uprant chevrisam , maggie , 
nitth , vinagr ani udok ghalchem . Hem xizlea 
prant tandull ghalche ani mond ujear udok 
ukomsor ani tandull xizomsor xizounchem . 


Narlacho Pulav 
Sorjecheo vostu : 

kopam basmatiche tandull , 1 narlachi soi , 3 
uleram tup , 1 kando , 2 inch tikecho kuddko , 

lovongam , 3 miriam , 1 kuler hollod , 6 maggi 
ni gorje purtem mitth . 
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Koxem korop : 
Narlache soiecho 3 kopam dattso ros 
kaddcho . 1/2 hor tandull udkant fugonk 
ghalche . Tup tapounchem ani tantunt kando 
bhazcho . Tea uprant tantunt tiki , lovongam , 
miriam ani tiki bhazchi . Maggi ani gorje 
purtem mitthui ghalchem . Uprant narlacho ros 
ani goroz zalear udok ghalchem . Tandull ani 
hollod ghalchi ani udok sukomsor ani tandull 
xiztoch uzo bond korcho . 


9. Pulav 
Gorjecheo vostu : 3 kopam basmatiche 
tandull , 1tomatt , 2 kande , 2 inchanche 
tikeche 2 kuddke , 6-8 lovongam , tikechim 2 
panam , 4 elchim , 1/2 kuler holl'dicho pittho , 1 
kuler sakor , 9 maggi , 2 kuler tup , 1 kuler tel , 6 
kopam udok , 3 miriam ani gorje purtem mitth . 


Koxem korop : 
Tandull 1/2 hor udkant fugonk ghalche . Tup an 
tel tapounchem , barik katorlolo kando 
bhazcho , uprant barik katorlelem tomatt 
ghalchem . Tiki , losunn , tikechim panam , 
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hiriam ani elchim ghalun bhazchem . Uprant 
itth , maggi , hollod vo sakor ani udok 
malchem . Hem xizlea uprant tandull ghalche 
ni modheom ( medium ) ujeacher toiar 
aumsor xizounche . 
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10. Nusteacho Vindalu 
Gorjecheo vostu : 1/2 kil nustem , 20-25 
sukeo mirsango , ek inch aleacho kuddko , 
los'nnucheo 10 boimieo , vinagr ani kande . 


Koso korop : Sukeo mirsango , alem , losun 
ani kande vinagr ghalun vattche . 
Kailint tel ghalun vattlolo masalo 5-7 mintar 
mond ujear bhazcho . Uprant tantunt udok 
ghalchem ani khotkhoto ailea uprant nusten 
ghalchem . Goroz zalear anik vinagr ghalchi 
ani nustem xizomsor ujear dovorchem . 


11. Sungttancho Balchany 
Gorjecho vostu : 500 gram sungttam , 1/4 bp 
vinagr , 12 sukeo mirsango , 4 kande , 12 
losnnucheo boimieo , ek inch alem , 1 kuler 
jirem , 8-10 miriam , 4 jiteo mirsango , 1/2 kulr 
holod , 1/2 kop tel ani kari - patim . 


Koxem korop : 
Sungttank holl'dicho pittho lavun kuxin 
dovorchim . Sukeo mirsango , alem , losunn 
jirem , miriam ani hollod vinagrin vattchi . Eko 
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kailint tel tapounchem ani tantunt sungttam 
natxe bhazun kaddchim . 
Teach telant uprant barik katorlolo kando 
hazun tantunt vattlolo masalo ghalcho ani 
natso lhov ujear dovorcho . Goroz zalear il'lem 
dok vo vinagr ghalchi . Kari - patim , lambaien 
ai barik katorleleo tornneo mirsango ani 
sungttam ghalchim ani toiar zaumsor 
zounchem 


2. Bombilanchem Sukem 
Gorjecheo vostu : 6 bombil , 2 bottatte , 1 
lando , 2 kuleram tel , 6 sukeo mirsango , 
bs'nnucheo 4 boimieo , 1 kuler jirem , 6 
hiriam , 1 kuler amttann ani 1 kando . 


( oxem korop : 
Bombil sutte korun mitth lavchem ani 2 1/2 
nch itle lamb kuddke kor . Bore dhulea uprant 
O mintam udkant fugonk ghalche . Tacho 
nodlo kantto kaddun udok pillun kaddchem 
ni kuxin dovorche . Eke kailint tel 
apounchem ani tantunt adinch xindun 
lovorlolo kando boro tambddo zaumsor 
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bhazcho . Tantunt vattlolo masalo ghalcho ani 
10 mintam mond ujear dovorcho . Magir 
tantunt bombil , bottatte ani ruchi purtem mitth 
ghalchem . Koddi zaumsor udok ghalchem an 
bombil xizomsor xizounchem . 


13. Sungttanchi Koddi 
Gorjecheo vostu : 1/2 kil sungttam , 5 sukeo 
mirsango , narlachi soi , 1 kuler jirem , 1kuler 
amttann , 1 kuler suki kotmir , 1 kando , 
los'nnucheo 6 boimieo ani gorje purtem mitth . 


Koxi korop : Narlachi soi ghalun soglem 
tempr vattchem . Ordho masalo matso motto 
dovrun tacho ros kaddcho . Urlolo masalo 
barik vanttcho . Kando telant bhazcho ani 
vattlolo masalo ghalcho . Hantunt masaleacho 
ros ghalun ruchi purtem mitth ghalchem . 
Koddi datt zaumsor xizounchi . Toracheo xiro 
vo bimblam ghalear anikui gost ietolo . 


14. Nusteacho Balchanv Gorjecheo vostu : 
1 kil postanchem nustem , 3 kuleram tel , 4 
kande , 6 kuleram tomattanchi puree , 4 
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uleram vinagr , los'nnucheo 10 boimieo , 1 
ich aleacho kuddko , 1/2 kuler holl'dicho 
uttho , 10 sukeo mirsango , 1/4 kuler jirem , 1/4 
luler sansvam ani 1 kuler sakor . 


( oxem korop : Losunn , alem , hollod , sukeo 
nirsango , jirem , sansvam ani sakor hem 
oglem vattun dovorchem . Nustem dhuvchem , 
nitth lavchem ani hollod lavn dovorchem . 
( ailint tel tapounchem ani nustem borem 
hazchem . Heach telant barik katorlolo kando 
halun bhazcho . Uprant tomattanchi puree 
halun 2 mintam mond ujear dovorcho . 
lantunt vinagrin vattlolo masalo ghalun , 5 
ninttam ujear dovorchem.Uprant bhazlelem 
ustem ghalun 2 mintam ujear dovorchem . 
( evttim , barik katorlolim kotmirechim panam 
halun nettounchem . 


5. Temprad Nustem 
Gorjecheo vostu : Nusteachim 6 postam , 1 
culer tel , 1 kuler suki kotmir , 3 sukeo 
hirsango , 1 kuler jirem , 1 kop soi , 2 kande , 
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1/2 kuler holl'dicho pittho , 1 kuler sakor , 
los'nnucheo 6 boimieo , 1/2 inch alem ani 3 
kuleram amttannicho ros . 


Koxem korop : 
Kailint tel tapounchem , mirsango , jirem ani 
suki kotmir bhazchi . 
Tech kailint uprant soi , 1 kando , alem ani 
losunn bhazun gheunchi . Bhazleli soi , alem , 
losunn ani kando vattun tacho paste korcho .. 
Kailint tel tapounchem , barik katorlolo kando 
bhazcho , ani uprant vattlolo masalo ani 
bhazleleo mirsango , jirem ani suki kotmir 
ghalun dovollchem . Xevttim , nustem , ani 
goroz zalear udok ani mitth ghalun koddi datt 
zaumsor xizounchi . 


16. Nusteachem Gizad 
Gorjecheo vostu : 
1/2 kil nustem , los'nnucheo 10 boimieo , 4 
kande , 4 tomattam , 3 kuleram tel , 1 kuler 
holl'dicho pittho , 1 kuler miriancho pittho , 2 
kuleram vinagr , 1 1/2 kop udok ani gorje 
purtem mitth . 
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Koxem korop : 
Nustem suttem korun mitth lavchem ani 
matxe telant bhazchem . 
Kailint tel tapounchem . Kando ani losunn 
bhazchi . Uprant tomattam matxe bhazchim . 
Uprant hollod , miriancho pittho , vinagr , mitth 
ani favo titlem udok ghalun dovollchem . 
Khotkhoto ailea uprant bhazlelem nustem 
ghalun xizounchem . 


17. Ximpeantleo Xinnanneo 
Gorjecheo vostu : 
24 xinnanneo , 4 sukeo mirsango , los'nnucheo 
8 boimieo , 1/2 inch alem , 1/4 kuler gorom ' 
masalo , 2 kuleram vinagr , 1/2 kuler sakor , 1/4 
kop tel , 1 kando , ani gorje purtem mitth . 


Koxeo korop : 
Xinnanneo dhuvcheo , sutteo korcheo ani 
mitth lavn kuxin dovorcheo . Xinnanneancheo 
ximpeo vo kol'lam borim dhuvun ani pusun 
dovorchim . Sukeo mirsango , alem , losunn , 
gorom ' masalo , jirem , sakor , vinagr ani mitth 
ghalun vanttchem ani tacho paste korun 
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dovorcho . 
Ho paste xinnanneank lavcho ani teo 2 
horam toxeoch dovorcheo . Mond ujear tel 
tapounchem ani tantunt barik katorlolo kand 
matso bhazlea uprant , masa ! o laileleo 
xinnanneo tantunt ghalcheo . Minutbhor xizou 
xinnanneo mov zalea uprant uzo bond korch 
Atam heo randleleo xinhanneo thoddeo 
thoddeo korun ximpeamni bhorcheo ani 
kotmirechim panam ghalun nettouncheo . 


18. Rexead Bangdde 
Gorjecheo vostu : 6 bangdde , 20 sukeo 
mirsango , los'nnucheo 8 boimieo , 3 inch 
aleacho kuddko , 1 kuler jirem , 1 kuler miriam 
1 kuler kos - kos , 1 kuler holl ' dicho pittho , 1/2 
kuler lovongam , 1 kuler amttann , 5 kuleram 
vinagr , 1 kuler sakor ani gorje purtem mitth . 


Koxe korop : 
Sukeo mirsango , losunn , alem , jirem , miriam 
koskos , hollod , lovongam , amttann , vinagr , 
sakor ani mitth ghalun soglem vanttchem . 
Sutte kelele bangdde donui vattamni chirun 
tankam mitth lavchem . Vinagrin vattlolo 
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masalo chirla thoim bangddeak lavcho ani 
masalo urlear bhaile vatten bangddeank 
lepddauncho . Hea bangddeank rovo lavn 
kailint donui vattamni bore bhazche . 


19. Tisreanchem Sukem 
Gorjecheo vostu : 50 tisreo , 1/2 kuler 
sansvam , los'nnucheo 8 boimieo , 6 kari 
patim , 1 tomatt 8 sukeo mirsango , 1 kuler 
suki kotmir , 1/2 kuler jirem , 3 lovongam , 3/4 
kuler miriam , 1/2 kuler holl'dicho pittho , 1/2 
kuler amtann , 1/2 narlachi soi ani 1 kando . 


Koxem korop : 
Sukeo mirsango , suki kotmir , jirem , lovongam 
miriam , hollod , amtann , narlachi soi ani 
kando hem soglem adinch vattun tachi datt 
paste korun dovorchi . Tisreo mitth ghalun 
matxeo xizouncheo ani tanchem jem udok 
sutt'ta tem samballun dovorchem . Uprant 
kailint tel tapounchem ani sansvam ghaltoch 
losunn ani kari - patim ghalun 5 mintam 
bhazchim . Hantunt poilo vattiolo masalo ani 
magir barik katorlelem tomattam ghalun 
bhazchem . Borem bhazlea uprant , tisreo , 
tanche pasun suttlelem udok ani mitth ghalun 
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toiar zaumsor xizounchem . 


20. Nusteachi koddi 
Gorjecheo vostu : Kosle - i torechem nustem , 
gorje purtem mitth , 1 kando , 6 sukeo 
mirsango , los'nnucheo 3 boimieo , 1 kuler suki 
kotmir , 1/2 kuler jirem , 1/2 kuler holl'dicho 
pittho , 1kuler amttann ani 1/2 narlachi soi . 


Koxi korop : 
Sukeo mirsango , losunn , suki kotmir , jirem , 
hollod , amttann ani narlachi soi vanttchi . 
Suttem kelelem nustem borem dhuvchem ani 
mitth lavn dovorchem . Uprant kailint tel 
tapounchem ani kando bhazcho . Hantunt , 
vattlolo masalo ghalcho ani 5 mintam 
bhazcho . Masaleachem udok ghaltoch ruchi 
purtem mitth ghalchem . Koddiek khotkhoto 
ailea uprant , tantunt nustem ghalchem ani 
khotkhoto ieumsor xizounchem . 


21. Sungttanchi ani Meti Bhaji 
Gorjecheo vostu : 1/4 kil sungttam , 1/2 ghons ' 

metianchi bhaji , 2 tornneo mirsango , 1/2 
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ghons kotmirechim panam , 3 kande , 1 tomatt , 
1/2 kuier holl'dicho pittho , 1/2 kuler sukea 
mirsangancho pittho , 2 kuleram tel ani gorje 
purtem mitth . 


Koxi korop : 
ki 

Kailint tel tapoun barik katorlolo kando 
bhazcho . Hantunt barik katorleleo tornneo 
mirsango , kotmirechim panam , hollod , 
mirsangancho pittho ghalcho ani 5 mintam 
bhazchem . Uprant barik katorlelim tomattam 
ghalchim ani matxe bhazchim . Xevttim , 

sungttam , metianchi bhaji ani mitth ghalchem . 
i Goroz zalear thoddem udok ghalchem ani 

mond ujear toiar zaumsor xizounchem . 


22. Kul'leanchi Koddi 
Gorjecheo vostu : 10 kul'leo , 1 kando , 
5 sukeo mirsango , los'nnucheo 3 boimieo , 1 
1/2 kuler suki kotmir , 1/2 kuler jirem , 4 miriam , 
1/4 kuler hollod , ordho kando , 1kuler amttann 
ani 2 kuleram soi . 


Koxem korop : Sukeo mirsango , losunn , suki 
kotmir , jirem , miriam , hollod , kando , amttann 
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ani soi adinch vattun dovorchi . 
Kul'leo dhuvun sutteo korcheo . Kailint tel 
tapounchem ani tantunt kando ghalun 
bhazcho . Hantunt , uprant vattlolo masalo 
ghalun 10 mintam bhazcho . Masaleachem 
udok urlear ghalchem ani uprant kulleo 
ghalcheo . Mitth ghalchem ani kul'leo toiar 
zaumsor xizouncheo . 


23. Nusteachem Ambott - tikh 
Gorjecheo vostu : 1/4 kil nustem ( pamplitt , 
bangdde , adi . ) , 1 kando , 2 tornneo mirsango 
10 sukeo mirsango , los'nnucheo 6 boimieo , 
1/4 inch alem , 1/2 kuler jirem , 10 miriam , 4 
lovongam , 2 inch tiki , 1/4 kuler holl'dicho 
pittho , 1elchi , 1 kuler sansvam , 1kuler 
amttann ani 3 kuleram vinagr . 


Koxem korop : 
Sukeo mirsango , losunn , alem , jirem , miriam , 
lovongam , tiki , holl ' dicho pittho , el'chi , 
sansvam , amttann ani vinagr hem soglem 
adinch vanttun dovorchem . 
Nustem suttem korchem ani mitth lavn kuxin , 
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dovorchem . Kailint tel tapounchem ani patoll 
katorlolo kando bhazcho . Tantunt uprant 
vattiolo masalo ghalcho ani 5 mintam 
bhazchem . Masaleachem udok ani barik 
katorleleo tornneo mirsango hantunt 
ghalcheo . Koddiek khotkhoto ailea uprant 
nustem ghalchem ani goroz zalear mitth ani 
vinagr ghalchi . Nustem xizomsor xizounchem . 


24. Kul'leanchem Xekxek 
Gorjecheo vostu : 8 kul'leo , 1/2 narlachi soi , 
10 kaxmiri mirsango , 2 kuleram suki kotmir , 
10 miriam , 4 lovongam , 2 kuleram tel , 2 
kande , 1 kuler alem - los'nnuchi paste , 1/4 
holl'dicho pittho , 1/4 kop amttannicho ros ani 
2 tornneo mirsango . 


Koxem korop : 
Kul'leo dhuvcheo ani sutteo korcheo . Kailint 
soi bhazchi . Uprant kaxmiri mirsango , suki 
kotmir , miriam ani lovongam bhazun 
kaddchim . Kailint tel tapounchem ani tantunt 
kando matso bhazcho . Uprant alem 
los'nnuchi paste ani hollod ghalun bhazchem . 
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Hantunt kul'leo ani amttannicho ros , ordhem 
kop udok ghalun 10 minttam xizounchem . 
Uprant vanttlolo masalo , mitth ani tornneo 
mirsango ghalun koddi datt zaumsor 
xizounchi . 


25. Maionaze Ghalun Keleleo Xinnanneo 
Gorjecheo vostu : 25 xinnanneo , 1 kuler 
mirsangancho pittho , 1kuler holl'dicho pittho , 
1 kuler alem - los'nnuchi paste , 2 kande , 1 
tomatt , 1 / 2kop maionaze , 1 kuler tel , 2 
tornneo mirsango , 1kuler vinagr , udok ani 
gorje purtem mitth . 


Koxem korop : 
Xinnanneo kol'launcheo ani thoddem mitth 
lavn dovorchem . Kailint tel tapounchem ani 
tantunt barik katorlolo kando , tomatt ani 
tornneo mirsango ghalun fonn marchem . 
Hantunt alem - los'nnuchi paste , miriancho ani 
holldicho pittho ani vinagr ghalchi . Goroz 
zalear thoddem udok ghalchem . Uprant 
xinnanneo ghalun xizounchem . Eke plettint 
ghalchem , tache voilean maionaze ghalun , 
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saladan nettounchem . 


26. Sukea Bangddeancho Parro 
Gorjecheo vostu : 30 suke bangdde , 75 
sukeo mirango , 2 inch aleacho kuddko , 3 
akh'khi losunn , 1 kuler jirem , 1/2 kuler miriam , 
2 inch holl'dicho kuddko ani vinagricheo 2 
battleo . 


Koso korop : 
Bangdde saf korche ani thodde vinagrin 
dhuvun kaddche . Soglo masalo , matui udok 
ghalinastana vinagrin vattcho 
Ho vinagrin vattlolo masalo ani bangdde 
misoll korche ani buianvant ghalun ghott 
bond korun dovorche . 3-4 satolleam uprant 
khalear zata . Suko dovlo vo kuler ghevn 
pavttik zai titlech bangdde kaddche ani 
thoddem tel ghalun bhazun khavche . 


27. Tisreanchi vo 
Xinnanneanchi Mol 
Gorjecheo vostu : 200 tisreo vo 100 
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xinnanneo , 25 sukeo mirsango , los'nnucheo 
30 boimieo , 2 inch alem , 1/2 kuler jirem , 6 
lovongam , 1 inch tiki , 4 elchim , 1/2 kuier 
holl'dicho pittho , 1kop vinagr , 100 ml 
maddancho soro ani 1 kuler sakor . 
Koxi korop : 
Tisreo vo xinnanneo kol'launcheo ani udok 
nistaun dovorcheo . Kailint tel ghalun teo bored 
bhazcheo . Sakor soddun urlolo soglo masalo 
vinagr ani maddancho soro ghalun vattcho . 
Uprant kailint tel tapounchem ani vattolo 
masalo ani sakor ghalun matso bhazcho . 
Goroz zalear anik vinagr , soro ani gorje purten 
mitth ghalchem . Xevttim , bhazleleo tisreo vo 
xinnanneo ghalun 5 mintam mond ujear 
dovorchem . Uprant ho jinos vidrant ghalun 
pavsak khavnk samballun dovorcho . 


28. Toll'lelem Nustem 
Nusteachim 8 postam , 1 kuler mirsangancho 
pittho , 1 kuler hollod , 2 kuler vinagr , 1 kuler 
miriancho pittho , tel , 1 kop tand'llanchem pitth 
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lo rovo ani gorje purtem mitth . 


Koxem korop : 
Nusteachi postam borim dhuvchim . Mitth , 
mirsangancho , holl ' dicho , miriancho pittho ani 
vinagr lavun ordhem hor dovorchem . Uprant 
rovo lavun telan bhazchem . 


29. Mhoxingachim Fulam 
Ani Tisreo 
Gorjecheo vostu : 1/4 kil mhoxingachim 
fulam , 100 tisreo , 2 bottatte , 2 kande , 4 sukeo 
mirsango , 1/2 gram narlachi soi , 1 kuler 
gorom ' masalo , 1/2 kop udok , 1 kuler tel ani 
favo purtem mitth . 


Koxem korop : 
Tisreo kollauncheo ani ukddun dovorcheo . 
Kailint tel tapounchem , kando barik katrun 
bhazcho . Gorom ' masalo ghalcho . Uprant 
mhoxingachim fulam , tisreo , bottatte , soi , 
mitth ani udok ghalchem . Hem soglem ghalun 
zatoch , bottatte ukddomsor ani udok 
sukomsor xizounchem . 
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30. Masalean Bhorleleo Mannkeo 
Gorjecheo vostu : 15 Mannkeo , 12 kaxmiri 
mirsango , 1 kuler jirem , 6 miriam , los'nnuche 
12 boimieo , 1/2 kuler hollod , 1 kuler amttann 
2 kuleram vinagr , 1 kuler sakor , 4 kuleram te 
ani favo purtem mitth . 


Koxem korop : 
Mirsango , jirem , miriam , losunn , hollod , 
amttann , sakor ani mitth vinagrin vanttchem . 
Mannkeo sutteo korcheo ani dhuvun 
dovorcheo . Vattlolo masalo mannkeamni bhits 
bhorcho ani 1/2 hor dovorcho . Kailint tel 
tapounchem ani mannkeo donui vattamni 
boreo bhazcheo . 


31. Nusteachem Kaldin 
Gorjecheo vostu : 750 gram nustem ( xevtto ) 
1 kando , 1 tomatt , 3 kuleram tel , 2 tornneo 
mirsango 


Koxem korop : 
2 kuleram suki kotmir , 2 narlanchi soi , 2 
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kuleram jirem , 1 kuler miriam , 1 kuler koskos , 
1/2 kuler hollod , 3 lovongam , 1 inch tiki , 3 
elchim ani 4 tornneo mirsango , hem soglem 
poilinch vattun dovorchem . 
Nustem suttem kortoch tachim postam 
katorchim , ani mitth lavn dovorchem . Masalo 
motto vattcho ani 2 glas udok ghalun tacho 
ros kaddcho . Kailint tel tapounchem , barik 
katorlolo kando ani tomatt borem bhazchem . 
Tantunt vattlelea masaleacho ros ghalcho ani 
mond ujear xizounchem . Uprant nustem , barik 
lamb katorleleo tornneo mirsango ani mitth 
ghalun , nustem toiar xizomsor xizounchem . 


32. Bhorleleo Kul'leo 
Gorjecheo vostu : 15 Kul'leo , kande , 
los'nnucheo 8 boimieo , 11/2 inch alem , 3 
tornneo mirsango , 1 tomatt , 1/4 ghons 
kotmirichim panam , 1/2 kuler miriancho pittho , 
1 kuler mirsangancho pittho , 2 kuler tel , 
ukoddlelea 2 tanteancho chopp kelolo dhovo 
boll . 


Koxeo korop : 
Kulleo sutteo korcheo ani kol'lam saf korun 6 
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7 borim tim dovorchim . Kui'leo matxeo 
ukoddcheo ani tanchem mas kaddun 
dovorchem . Kailint tel tapounchem , tantunt 
barik katorlolo kando , barik katorleli losunn , 
alem , tornneo mirsango ani tomattam ghalun 
bazchim . Uprant holl ' dicho , mirsangancho an 
miriancho pittho ghalun 3-4 mintam mond 
ujear dovorchem . Xevottak , kul'leanchem 
mas , barik katorlolim kotmirechim panam ani 
mitth ghalun sukem zaumsor xizounchem . 
Toiar zatoch tem kul'lechea kol'lamni 
bhorchem ani barik katorlolo tanteacho boll 
ghalun nettounchem 


33. Nusteacheo Fillets 
Gorjecheo vostu : 6 bangdde , 1/2 kop tel , 1 / 
kop rovo , 1/2 ghons kotmirechim panam , 4 
tornneo mirsango , 1 inch aleacho kuddko , 
los'nnucheo 8 boimieo , 4 miriam , 1/2 kuler 
jirem , 1/2 kuler holl'dicho pittho , 1 kuler vinagi 
2 loungam , 1/2 tiki ani favo purtem mitth . 
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Koxem korop : 
Kotmirechim panam , mirsango , alem , losunn , 
miriam , jirem , hollod , lovongam ani tiki vinagr 
ghalun vattchem . Uprant bangdde chirun 
( kantte naslele ) masache lamb slice ritin 
kuddke kaddche . Hea bangddeachea 
kuddkeank mitth , vinagr ani vattlolo masalo 
lavn 1 hor dovorchem . Uprant taka rovo 
lavcho ani kailint tel ghalun bhazchem . 
Salad ghalun mezar 
kaddchem . 


34. Bangddeachim 
Almonam 
Gorjecheo vostu : 6 motte bangdde 3 kande , 
1tomatt , 4 tornneo mirsango , 2 kuleram 
rexead masalo , 2 kuleram alem - los'nnuchi 
paste , 1 / 4ghons kotmirechim panam , 1/2 kop 
rovo , 1 kop tel , 1/2 kuler holl'dicho pittho , 
1 ( marlelem ) tantem , favo titlem mitth ani 1 
kuler vinagr . 
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Koxim korop : 
Bangdde sutte korche . Dhuvun mitth lavchem 
ani holl ' dicho pittho lavn thoddem udok ghalu 
xizounche . 
Kando , tomattam , tornneo mirsango , 
kotmirechim panam hem soglem barik 
katorchem . Bangdde nivlea uprant tanchem 
mas kaddchem . Hem mas barik katorlolo 
kando , tomatt , tornneo mirsango , 
kotmirechim panam , alem - los'nnuchi paste , 
rexead masalo ani vinagr ghalun mix 
korchem . Uprant , taka katlexincho akar 
diuncho ani tanteant buddoun rovo lavcho . 
Kailint tel tapounchem ani heo kat'lexes telani 
bhazcheo . 


35. Sungttanche Chopp 
Gorjecheo vostu : Ukddun mash kelele 6 
bottatte , 1 ( marlelem ) tantem , 1/2 kop rovo , 4 
kande , 1/2 kop tel , 1 tomatt , 250 gram 
sungttam , 1/4 ghons kotmirechim panam , 6 
tornneo mirsango , 3 miriam , 1/4 kuler jirem , 
1/2 inch aleacho kuddko , los'nnucheo 8 
boimieo ani 1/2 kuler hollod ani gorje purtem 
mitth . 
28 
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Koxem korop : 
Kotmirechim panam , 4 tornneo mirsango , 
miriam , kuler jirem , alem , losunn ani hollod 
hem soglem vattun tachi suki paste korchi . 
Kando , tomatt ani tornneo mirsango barik 
katorcheo ani sungttam ghalun bhazchem . 
Borem bhazlea uprant masalo ghalun 5 
mintam xizounchem ani uprant nivounchem . 
Nivlea uprant mash kelele bottatte ghalun mix 
korche . Tea uprant hache chopp korche ani 
tanteant buddoun ani rovo lavn telant 
bhazche . 


36. Mannkeanchi Chilly Fry 
Gorjecheo vostu : 2 mannkeo , xindlele 3 
kande , 5 losnnucheo bomieo , 5 tornneo 
mirsango , bin'ddanchim 5 solam , 1/2 kuler 
holldicho pittho , 1/2 kuler miriancho pittho , 1/2 
kuler jireacho pittho ani 1/2 kuler mitth . 


Koxi korop : 
Mannkeo sutteo korcheo ani barik katorcheo . 
Kailint tel tapounchem ani kando mov 
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zaumsor bhazcho . Mannkeo tantunt ghalche 
ani xizouncheo . ( Tanchem udok sutt'tolem . ) 
Udok suklea uprant dhaddaileli losunn , barik 
katorleleo mirsango , bin'ddachim solam , 
holldicho , miriancho ani jireacho pittho ghalu 
5 mintam bhazcheo . 


37. Sungttancho Bafad 
Gorjecheo vostu : Ros kaddche khatir 1 
narlachi soi , 3 kuleram tel , 2 kande , 1 inch 
aleacho kuddko , 6 teo 8 losnnucheo boimieo 
tomatt , 2 kopam udok , favo purtem mitth , 
sungttam , kari - patim , 1 kuler amttann , 10 
sukeo mirsango , 1/2 kuler jirem , 8 tim 10 
miriam ani 1/2 kuler holl'dicho pittho . 


Koxem korop : 
Survatek , sukeo mirsango , jirem , miriam ani 
holldicho pittho hem soglem poilinch vattun 
dovorchem . 
Eka narlachi soi udkan vattchi ani tacho 2 
kopam ros kaddun kuxin dovorcho . 
Eka kailint tel tapounchem ani tantunt kando , 
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alem ani losunn bori bhazun gheunchi . 
Fon'n borem bhazlea uprant , vattlolo masalo 
ani lambaien katorlelem ek tomatt tantunt 
ghalchem ani 5 mintam mond ujear bhazchim . 
Uprant tantunt narlacho ros ani ruchi 
pormonnem mitth ghalchem . Khotkhoto ailea 
uprant tantunt sungttam , kari - patim ani 
amttannichem udok ghalun , sungttam 
xizomsor ujearuch dovorchem . 


38. Goenchea Masaleachem Bhazlelem 
Nustem 
Gorjecheo vostu : 3 modheom akarachim 
pamplittam , 6 kuleram vinagr , 5 kuleram 
sukea mirsangancho pittho , dedd inch 
aleacho kuddko , 1 veg . maggi , favo purtem tel 
ani losnnucheo 6 boimieo . 


Koxem korop : 
Alem , losunn , sukea mirsangancho pittho ani 
maggi , hem soglem ghalun paste korcho . 
Nustem suttem korun 3 te 4 zageancher 
addvem chirchem . Vattun paste kelolo 
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masalo , nustem chirlam tantunt bhorun dedd 
hor toxench dovorchem . Kailint tel 
tapounchem ani nustem toiar zaumsor 
bhazchem . 


39. Sukea Sungttanchi Kismur 
2 kopam sukim sungttam , 2 kuleram amttann 
1 kuler mirsangancho pittho , 1/4 holl ' dicho 
pittho , 1 kop narlachi soi , 1 kando , 2 kuleram 
tel ani gorje purtem mitth . 
Koxi korop : 
Amttann udkant fugonk ghalun ticho ros 
kaddcho . Sungttancheo tokleo ani xempddeo 
toddun kaddcheo . Uprant thoddem tel ghalun 
tovear bhazchim , ani kurkurit zatoch uzo bon 
korcho . Hea sungttanche barik kuddke 
korche . Kando barik katorcho ani soi , 
mirsangancho pittho , hollod , amttannicho ros 
ani favo titlem mitth ghalun sarkem misoll 
korchem . Jevonn jevchea vellar bhazlelim 
sungttam tantunt misoll korchim . 
( Sungttam adinch ghalun dovorchim nhoi , 
karann tim mov zatat . ) 
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40. Stew 
Gorjecheo vostu : 1/2 kil gaiechem mas , 150 
gram dukrachem mas , 100 gram chevrisam , 
250 gram gazor , 250 gram bottatte , 50 gram 
green peas , 4 kande , 2 tomattam , 1 kuler 
vinagr , 4 jiteo mirsango , 1/4 kuler jirem , 3 
miriam , 4 lovongam , 1 inch tiki , 1 kuler 
holl dicho pittho , los'nnucheo 4 boimieo ani 1 
inch alem hem soglem vattun dovorchem . 


Koso korop : 
Jiteo mirsango , jirem , miriam , lovongam , tiki , 
hollod , losunn ani alem hem soglem vinagrin 
vattun dovorchem . 
Green peas adle rati fugonk ghalche . Masak 
masalo lavcho ani 1 hor toxench dovorchem . 
Kailint tel tapounchem ani barik katorlolo 
kando ani tomattam tantunt ghalun fonn 
marchem . Hantunt mas ani thoddem udok 
ghalchem . Mas ordhem xizlea uprant soglem 
verdur ( vegetables ) ani chevrisam ghalchim 
Mitth ghalchem ani toiar zaumsor 
xizounchem . Goroz zalear makroni xizoun 
tantunt ghalchi 
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41. Croquettes 
Gorjecheo vostu : 1kil masacho vo 
mott'tonacho khimo , 2 kande , 2 kaxmiri 
mirsango , 4 tornneo mirsango , 8 lovongam , 
1inch aleacho kuddko , los'nnucheo 8 
boimieo , 1/2 kuler miriancho pittho , 2 slice 
bread , 2 tanteam , 1kop udok , 1/2 kop rovo , 
kop tel ani gorje purtem mitth . 


Koxeo korop : 
Khimo , barik katorlolo kando , mirsango , 
lovongam , alem , losunn , miriancho pittho , 
mitth ani thoddem udok ghalun mond ujear 
udok sukomsor xizounchem . Hem mas 
mixorant ghalun matxe vanttchem . 
Unddeache slice udkant fugonk ghalche ani 
uprant udok pillun kuxin dovorche . Hea 
fuglolea unddeant vattlolem mas , ek tantem 
ghalun mix korchem . Haka croquettes - ancho 
akar diuncho . Urlelem dusrem tantem 
marchem ani he croquettes tantunt 
buddounche ani rovo lavcho . 
Kailint tel tapounchem ani croquettes mond 
ujear toiar zaumsor bhazche . 
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42. Horvo Masalo Ghalun Khimo 
Gorjecheo vostu : 1 kil khimo , 4 kande , 2 
tomattam 10 tornneo mirsango , 1 1/2 kuler 
jirem , 1kuler miriam , 1 kuler holl'dicho pittho , 4 
tiki , 10 lovongam , los'nnucheo 12 boimieo , 3 
inch aleacho kuddko , 1 kando , 1 kuler 
amttann , 3/4 kuler sakor ani 1 ghons 
kotmirechim panam . 


Koso korop : Tornneo mirsango , jirem , 
miriam , hollod , tiki , lovongam , losunn , alem , 
kando , amttann , sakor ani kotmirechim panam 
hem soglem adinch vattun dovorchem . 
Kailint tel tapounchem ani kando bhazcho . 
Vattlolo masalo ani tomattam 10 mintam 
bhazchim . Masaleachem udok urlear tantunt 
ghalchem ani khimo ghalcho ani toiar zaumsor 
xizounchem . Goroz zalear bottatte ghalear 
zata . 


43. Masacheo Katlexeo 
Gorjecheo vostu : 1/2 kil gaiechem mas , gorje 
purtem mitth , 1tantem , rovo , 2 sukeo 
mirsango , tornneo mirsango , 1 kuler jirem , 6 
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miriam , 1 tiki , 7 lovongam , 11/2 inch alem , 
los'nnucheo 8 boimieo , 2 kuler limbeacho ro 
1/2 tomatt ani 1/2 vinagr . 


Koxem korop : 
Sukeo mirsango , tornneo mirsango , jirem , 
miriam , tiki , lovongam , alem , losunn , 
limbeacho ros , tomatt ani vinagr hem soglen 
adinch vattchem . Masache barik ani patoll 
kuddke korche ani thoddem mitth lavchem . 
Masa khatir vattlolo masalo lavcho ani 1 hor . 
tosoch dovorcho . Uprant thoddem mitth 
ghalchem ani tantem marun gheunchem . He 
marlelea tanteant masache patoll kuddke 
buddounche ani rovo lavcho , ani telant toiar 
zaumsor mond ujear donui vattamni bhazch 


44. Gaiechea Masachi Mochmochit Koddi 
Gorjecheo vostu : 12 kil gaiechem mas , 1 
kando , 5 sukeo mirsango , 1 inch tiki , 10 
lovongam , 1 kuler miriam , 1kuler jirem , 1/2 
kuler holl ' dicho pittho , 1 1/2 inch aleacho 
kuddko , los'nnucheo 10 boimieo , 1 kuler 
amttann ani 2 kuleram vinagr . 
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Koxem korop : Sukeo mirsango , tiki , 
ovongam , miriam , jirem , hollod , alem , losunn , 
amttann ani vinagr hem soglem adinch vanttun 
dovorchem . 
Mas katrun dhuvchem , mitth ani vinagr lavchi 
ani kuxin dovorchem . Uprant kailint tel 
ghalchem ani kando bhazcho . Tantunt vattlolo 
masalo ghalcho ani 10 mintam bhazcho . 
Masaleachem udok urlear hantunt ghalchem . 
Kailicher dhampnnem dhampchem ani mas 
coiar zaumsor xizounchem . 


45. Roast Mas 
Gorjecheo vostu : 1 1/2 kil mas , 8 sukeo 
mirsango , 3 kuleram tel , 1/2 kuler holl'dicho 
pittho , 1 limbeacho ros , vinagr , gorje purtem 
mitth , 2 inch alem , los'nnucheo 10 boimieo , 2 
tiki , 15 lovongam ani 10 miriam . 


Koxem korop : 
Alem , losunn , tiki , lovongam ani miriam hem 
soglem adinch vattchem . Masacho kuddko 
asa toso dhuvcho . Dhuvtoch , garf ghevn mas 
pikar ( garfan porot - porot topcho ) korchem . 
Uprant masak mitth , vinagr , hollod , limbeacho 
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ros , sukeo mirsango ani vattlolo masalo 
lavcho ani 1 hor toxench dovorchem . Uprant 
hantunt 3 kopam udok ghalchem ani mond 
ujear mas toiar zaumsor ani udok sukomsor 
xizounchem . Mas nivlea uprant tache patoll 
kuddke korche ani kailint matxe bhazche . 


46. Masachem Sukem 
Gorjecheo vostu : 1/2 kil mas , 2 kande , 5 
sukeo mirsango ( don ordham korchim ) , 3 
kuleram tel , gorje purtem mitth , los'nnucheo 6 
boimieo , 11/2 inch alem , 1/2 kuler jirem , 1/2 
kuler miriam , 1/2 kuler holl'dicho pittho , 2 inch 
tiki ani vinagr . 


Koxem korop : 
Losunn , alem , jirem , miriam , hollod , tiki ani 
vinagr hem soglem adinch vattchem . Mas 
katrun dhuvchem ani mitth - vinagr lavn 
kukorant matxe xizounchem . Uprant taka 
vattlolo masalo lavcho . Kailint tel tapounchem 
ani tantunt kando ani sukeo mirsango 
bhazcheo . Uprant mas ani thoddem udok 
ghalchem ani koddi sukomsor mond ujear 
xizounchem . 
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17. Gaieche Jibecho Roast 
Sorjecheo vostu : Gaiechi jib ( sarki solun 
nitoll korchi ) , 6 lovongam , 1 inch tiki , 6 miriam , 
! kuler tel , 1inch alem , los'nnucheo 12 
voimieo , 1limbo , 3 sukeo mirsango , 1/4 kuler 
holl'dicho pittho ani favo purtem mitth . 


Koxem korop : 
Solun nivoll kelele jibek mitth , limbeacho ros 
ani alem- los'nnuchi paste lavn 4 horam 
dovorchi . Kukorant ( cooker ) tel tapounchem , 
antunt lovongam , tiki , miriam , mirsango ani 
nollod ghalun bhazchem.Uprant tantunt 
gaiechi jib ani 1/2 kop udok ghalun 45 mintam 
mond ujeacher kukorant xizounchem . 
Nivlea uprant tache patoll kuddke korche ani 
kailint tel ghalun bhazche . 


48. Rol Mas 
Gorjecheo vostu : 1 kil dukrachem mas , 1/4 
kil dukrache oxechem mas , 8-10 tornneo 
mirsango , 2 kande , 1 tomatt , 1/2 kuler suki 
kotmir , 3 tornneo mirsango , 2 sukeo mirsango , 
1/2 kuler jirem , 8 miriam , 2 inch tikeche 2 
kuddke , 6 lovongam , 11/2 inch alem , 
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los'nnucheo 12-15 boimieo , 1/2 ghons 
kotmirechim panam ani 1/2 kop vinagr . 


Koxem korop : 
Masache patoll slice korche ani dhuvun mitth 
ani vinagr lavchi . Vanttlolo masalo hea masak 
lavn , thoddo urot zalear samballun dovorcho . 
Protek slice - icher dukrachea masachi ani 
tornnea mirsangecho tir ghalun ani rol korun 
sutan bandcho . Kailint tel tapounchem . 
Kando , tomatt bhazchem . Hantunt masalo 
urla zalear ghalcho , ani uprant masache rol 
ghalun mas mov zaumsor xizounchem . 


49. Narlan Randlolo Khimo 
Gorjecheo vostu : 1/2 kil masacho khimo , 3 
tornneo mirsango , 1/2 kuler sansvam , 2 motte 
kande , ek inch aleacho kuddko , 1/2 kuler 
ullidachi dal , 1/2 kop narlachi soi , losnnucheo 
5 boimieo , 1/4 kuler holldicho pittho , 2 
loungam , 1/2 kuler jirem , 1/2 kuler suki kotmir 
ani ek inch tikecho kuddko . 
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Koxem korop : 
Lovongam , tiki , jirem ani suke kotmirecho 
suko pittho korun kuxin dovorcho . Tornneo 
mirsango , alem , losunn , ullid dal , narlachi soi 
ani holl ' dicho pittho vangdda vattcho 
Eke kailint tel tapounchem , tantunt sansvam 
ghalchim , uprant kando ghalun boro bhazcho . 
Tea uprant tantunt khimo , favo purtem mitth 
ani udok ghalun 10 tim 12 mintam ujear 
dovorchem . Hantunt vattlolo masalo ghalcho 
ani 3 mintam ujear dovorchem . 
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50. Dukrachea Masacho Vindalu 
Gorjecheo vostu : 1 kil dukrache mas , 
2 kuleram tel , 1/2 kop maddancho soro , 
2 kande , 2 kopam udok , 10 sukeo mirsango , 
10 miriam , los'nnucheo 10 boimieo , 1 inch 
aleacho kuddko , 8 lovongam , 1 inch tikecho 
kuddko , 1 kuler jirem , 1/2 kuler sansvam , 1/2 
kuler sakor , 1/2 kop vinagr ani gorje putem 
mitth . 


Koxem korop : 
Mas dhuvchem , katorchem ani mitth lavn 
dovorchem . 
Vinagrin vattlolo masalo hea masak lavcho 
ani 4 horam tosoch dovorcho . Kailint tel 
tapounchem , mas tantunt ghalchem ani 5 
mintam ujear dovorchem . Uprant , barik 
katorlolo kando , maddancho soro , urleli 
vinagr ani udok ghalun , sumar 1/2 hor mond 
ujear dovorchem . 


51. Feijoada 
Gorjecheo vostu : 1 kop motte osandde , 2 
kuleram tel , 2 kande , 2 tomattam , los'nnuches 
6 boimieo , 1 inch alem , 1/2 kuler holl'dicho 
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pittho , 1 kuler amttannicho ros , 1/4 kuler 
mirsangancho pittho , 1kuler sakor , 1 kop 
narlacho ros ani 250 gram chevrisam . 


Koxem korop : 
Survatek , alem - los'nnuchi paste toiar 
dovorchi . Adle rati fugonk ghatlele osandde 
kukorant ukoddche . Kailint tel tapounchem , 
barik katorlolo kando ani tomattam , alem ani 
los'nnuchi paste ghalun bhazchem . Hantunt 
holl'dicho pittho , amttannicho ros , 
mirsangancho pittho , sakor , mitt , narlacho 
ros , osandde ani chevrisam ghalun 15 
mintam mond ujear xizounchem . 


52. Hadd - mas 
Gorjecheo vostu : 
1/2 kil dukrachem hadd - mas , 1 kando , 
bin'ddachim 6 solam , 7 lovongam , 2 elchi , 3 
inch tikecho kuddko , los'nnucheo 8 boimieo , 
1 inch alem , 1/2 kuler jirem , 1/2 kuler miriam , 
1 kuler hollod ani 8-10 sukeo mirsango . 
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Koxem korop : 
Lovongam , elchi , tiki , losunn , alem , jirem , 
miriam , hollod ani sukeo mirsango hem 
soglem adinch vattun dovorchem . Mas 
dhuvun zatoch mitth lavn kuxin 
dovorchem . Vattlolo masalo masak lavn 2 
horam toxench dovorchem . Uprant tantunt 
kando ani bin'ddachim solam ghalun mond 
ujear 1 hor xizounchem . 


53. Sorpotel 
Gorjecheo vostu : 1 kil dukrachem mas , 1/2 
kil dukrachem kalliz , gondd 2 inch alem , 
los'nnucheo 8 boimieo , 4 tornneo mirsango , 
20 sukeo mirsango , 1 kuler jirem , 1kuler 
miriam , 1 kuler holl ' dicho pittho , 2 tiki , 2-3 
lovongam , los'nnucheo 8 boimieo , 2 inch 
alem , 1 kuler amttann , 5 kuleram vinagr ani 
kuler sakor . 


Koxem korop : 
Sukeo mirsango , jirem , miriam , hollod , tiki , 
lovongam , losunn , alem , amtann , vinagr ani 
sakor hem soglem adinch vanttun dovorchem 
Mas , kalliz ani gondd boro dhuvun asa toso 
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kizouncho . Nivlea uprant barik katorchem ani 
hoddem tel ghalun matxe bhazchem . 
Bhazlelea masache oxen ( fats ) kando , alem 
ani losunn bori bhazchi . Hantunt vattlolo 
masalo ghalcho ani bhazchem . Magir 
bhazlelem mas ani ruchi pormonnem mitth 
ghalun xizounchem . Barik katorloleo tornneo 
mirsango tantunt ghalcheo ani 10 mintam 
mond ujear dovrun xizounchem . Dusrea disa 
khaunk borem lagta . 


54. Tornnea Mirsanganchi Dukra ' Masachi 
Koddi 
Gorjecheo vostu : 1kil dukrachem mas , 1 
motto kando , 1 kuler tel , 8 tornneo mirsango , 
1 kuler miriam , 1 kuler jirem , 1 kuler holl'dicho 
pittho , 4 tiki , 8 lovongam , 2 inch aleacho 
kuddko , 1 akh'khi losunn , 1 kuler amttann ani 
3 kuleram vinagr . 


Koxem korop : 
tornneo mirsango , miriam , jirem , holl'dicho 
pittho , tiki , lovongam , alem , losunn , amttann 
ani vinagr , hem soglem adinch vattun 
dovorchem . 
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Masache Thanxe kuddke korun mitth lavn 
kuxin dovorche . Kailint tel tapounchem ani 
tantunt kando ghalcho . To boro bhazlea 
uprant tantunt vanttiolo masalo ghalcho . 
Hantunt masache kuddke ghalche ani 10 
mintam mond ujear xizounche . Masaleachem 
udok urlear ghalchem ani mas xizomsor 
xizounchem . 


55. Dukrachem Solmas 
Gorjecheo Vostu : 1/2 kil dukrachem mas , 1 
kando , 2 tornneo mirsango , 6 sukeo mirsango 
1 inch aleacho kuddko , los'nnucheo 8 boimieo 
bin'ddanchi 5 solam , ambeachim 2 solam , 2 
kuler amttannicho ros , 1 kuler vinagr ani 
ordhem kop udok . 


Koxem korop : 
Mas barik katorchem , dhuvchem ani mitth 
lavchem . Uprant mas thoddea udkant ghalun 
ukoddchem . Borem ukoddlea uprant , alem ani 
losunn dhaddaun ghalchi . 
Uprant motte kuddke korun tornneo ani sukeo 
mirsango ghalcheo . Borem xizlea uprant , 
bin'ddanchim ani ambeanchim solam , vinagr 
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ani amttannicho ros ghalun 5 mintam 
zounchem . 


5. Dukrachea Masachem Assad 
orjecheo vostu : 2 kil dukrachem mas , 2 
uleram mitth , 1 kuler jirem , 1 kuler miriam , 2 
chancho holl'dicho kuddko , 16 lovongam , 1 
uler sakor , 2 inch aleacho kuddko , 
s'nnucheo 25 boimieo ani 4 kuleram tup . 


oxem korop : 
llas dhuvchem , pikar korchem ani mitth 
avchem . Soglo masalo thoddem udok 
halun vattcho ani masak lavcho . Thoddi 
inagr lavn 1 hor toxench dovorchem . Kailint 
up tapounchem , tantunt mas ghalchem ani 
noddem udok ghalun xizounchem . Udok 
ukomsor ani mas xizomsor xizounchem . 
levottak masache patoll kuddke korun 
noddea telant matxe bhazche . 


7. Chevris - mas 
Sorjecheo vostu : 1 kil ( hadd naslelem ) 
lukrachem mas , 20-25 sukeo mirsango , 1 
12 inch alem , los'nnucheo 15 boimieo , 
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8 lovongam , 2 inch tiki , 1 kuler jirem , 1/2 kuler 
miriam , 1 kuler holl'dicho pittho ani 1 kop 
vinagr . 


Koxem korop : 
Sukeo mirsango , alem , losunn , lovongam , tiki , 
jirem , miriam , holl ' dicho pittho ho soglo 
masalo vinagrin vattcho . Mas dhuvchem ani 
barik katrun mitth lavchem . Uprant hem mas 
eka lugttak ghott bandun ek rat toxench 
dovorchem . Tachem udok sutt'tolem tem 
pillun kaddchem . Tea uprant vattlolo masalo 
lavn disbhor dovorchem . Ani xevottak , goroz 
asa zalear thoddi vinagr ghalun mond ujear 
mas toiar zaumsor xizounchem . 
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5. Sukea ani Tornnea Mirsanganchem 
Vott'ton 
porjecheo vostu : 1/2 kil mott'ton , 2 kande , 2 
cleram tel , 3 sukeo mirsango , 3 tornneo 
yrsango , 3-4 kuleram jirem , 1 kuler koskos , 
14 kuler holl'dicho pittho , 4 lovongam , 1 tiki , 
( s'nnucheo 10 boimieo , 1 inch alem , 1 kuler 
anttann ani 3 kuleram vinagr . 


bxem korop : 
dukeo mirsango , tornneo mirsango , jirem , 
oskos , holl ' dicho pittho , lovongam , tiki , 
sunn , alem , amttann ani vinagr hem soglem 
linch vattun dovorchem . 
nott'tonachem mas barik katorchem ani mitth 
vn dovorchem . Kailint tel ghalun kando 
nazcho . Uprant , vattlolo masalo ghalun 5 
rintam bhazcho . Hantunt uprant mott'ton 
nalchem . 11/2 kop masaleachem udok 
nalun mas toiar zaumsor xizounchem . 


9. Masaleachi Mott'ton Koddi 
( orjecheo vostu : 1/2 kil mott'ton , 3 kande , 3 
uleram tel , 5 sukeo mirsango , 1/2 kuler jirem , 
14 kuler hollod , 1 kuler suki kotmir , 2 inch tiki , 
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5 lovongam , 5 miriam , los'nnucheo 4 boimieo 
1 inch alem , 1 tomatt ani 1 kuler vinagr . 


Koxem korop : Sukeo mirsango , jirem , 
hollod , suki kotmir , tiki , lovongam , miriam , 
losunn , alem , tomatt hem soglem vinagr 
ghalun vattchem . 
Mott'tonachem mas barik katorchem ani mitth 
lavn dovorchem . Kailint tel tapoun kando 
bhazcho . Hantunt , vattlolo masalo ghalun 10 
mintam bhazchem . Masaleachem ( 1 1/2 kop ) 
udok ghalchem ani mas toiar zaumsor 
xizounchem . 


60. Bhazlolea Masaleachi 
Mott'ton Koddi 
Gorjecheo vostu : 1/2 kil mott'ton , 1kando , 2 
tornneo mirsango , 1tomatt , kotmirechea 
panancho 1/4 ghons , 1 kuler amttann , 1/2 
narlachi soi , 7 sukeo mirsango , 1/4 kuler 
jirem , 1/2 kuler suki kotmir 1/2 kuler holl'dicho 
pittho , 1/2 kuler miriam , 3 inch tiki , 6 loungam , 
los'nnucheo 8 boimieo , 1 / 2inch alem ani 
1kando . 
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loxem korop : 
ukeo mirsango , jirem , suki kotmir , hollod , 
miriam , tiki , lovongam , losunn , alem ani 1 
lando , hem soglem telant bhazun toiar 
ovorchem . 
Toilo soglo masalo , thoddem tel ghalun tovear 
hazcho . Uprant soi matxe bhazchi . Hi 
hazleli soi ani masalo ani amttann barik 
attchi . Kailint tel tapounchem , barik katorlolo 
ando , tomatt , tornni mirsang ani kotmirechim 
anam ghalun fon'n marchem . 
Jprant vattlolo masalo , mott'ton ani 
nasalaeachem udok ghalchem . Goroz zalear 
dik udok ghalun gravi korchi ani mott'ton toiar 
aumsor xizounchem . 


$ 1 . Narlachi Horvi Mott'ton Koddi 
Gorjecheo vostu : 1/2 kil mott'ton , 1 kando , 1 
omatt , 2 tornneo mirsango , 1 limbeacho ros , 
5 tornneo mirsango , 1/2 ghons kotmirechim 
panam , 1/2 kuler jirem , 1/2 narlachi soi , 1/2 
kuler miriam , 1/2 kuler hollod , 1inch alem , 
os'nnucheo 6 boimieo ani 1 kuler amttann . 
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Koxem korop : 
5 tornneo mirsango , 1/2 turo kotmirechim 
panam , 1/2 kuler jirem , 1/2 narlachi soi , 1/2 
kuler miriam , 1/2 kuler hollod , 1inch alem , 
los'nnucheo 6 boimieo ani 1 kuler amttann . 
Hem soglem adinch vattun dovorchem . 
Mott'ton barik katorchem , mitth ani limbeacho 
ros lavn dovorcho . Uprant Kailint tel 
tapounchem , barik katorlolo kando , tomatt ani 
tornneo mirsango ghalun fon'n marchem . 
Vattlolo masalo ani mott'ton ghalchem . 
Masaleachem udok ghalchem ani mas 
xizomsor ujear dovorchem . Hantunt bottatte - i 
ghalear zata . 
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2. Chikonachi Koddi 
Gorjecheo vostu : 1 lhan kombi , 2 kande , 1 
pmatt 

, 3 kuleram tel , 1/2 dhoim , 1/4 ghons 
lotmirechim panam , 4 sukeo mirsango , 4 
prneo mirsango , 1kuler miriam , 1/2 kuler 
jollod , 4 elchi , 2 inch tiki , 1 inch alem , 
bs'nnacheo 6-8 boimieo . 


( oxem korop : Sukeo mirsango , torneo 
hirsango , miriam , hollod , elchi , tiki , alem ani 
bsunnhem soglem adinch vattun dovorchem . 
Cailint tel tapounchem ani tantunt kando 
hazcho . Uprant tomattam ghalun 5 minttam 
nov ujear dovorchem , tantunt vanttlolo 
nasalo ghalun boro bazcho . Uprant tantunt 
combieche kuddke ghalche ani xizlea uprant 
Whoim ani kothmir ghalun 5 mintam mond 
jear dovorchem 


53. Chikon Kafrial 
Gorjecheo vostu : 
11/4 kil kombi , 3/4 kop udok , 8 kuleram tel , 1 
imbeacho ros , gorje purtem mitth , 10 tornneo 
mirsango , 5 sukeo mirsango , los'nnucheo 12 
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boimieo , 1 inch aleacho kuddko , 2 inch 
tikecho kuddko , 4 lovongam , 1/2 kuler jirem , 4 
miriam , 1/2 kuler hollod , 1/2 ghons 
kotmirechim panam , 1/2 kuler boddixep , 3 
elchi ani zaifoliacho Ihan kuddko . 


Koxem korop : 
Tornneo mirsango , sukeo mirsango , losunn , 
alem , tiki , lovongam , jirem , miriam , hollod , 
kotmir , boddixep , elchi ani zaifoll hem soglem 
vattun toiar dovorchem . 
Kombieche mottexe kuddke korche , dhuvche 
ani mitth , vinagr ani limbeacho ros lavn 
dovorcho . Uprant , vattlolo masalo lavn 4 
horam tosoch dovorcho . Kailint tel ghalchem 
ani tem taplea uprant , kombiechea masache 
kuddke tantunt bhazche . 
Bottatteanche chips ghalun nettounchem . 


64. Chikon Xakuti 
Gorjecheo vostu : 1 kilachi kombi , 2 kande 
( motte chear kuddke korche ) , 1 narlachi soi , 4 
tornneo mirsango , los'nnucheo 20 boimieo , 
inch aleacho kuddko , 1/2 kuler holl'dicho 
pittho , 2 kuleram suki kotmir , 10-12 
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vongam , 2 inch tiki , 2 kuleram koskos , 1/2 
goddful , 1/4 zaifollacho kuddko , 10-12 
ukeo mirsango , 2 kuleram amttannicho ros , 
" 2 ghons kotmirechim panam , tel , 1/2 
nbeacho ros ani favo purtem mitth . 


oxi korop : 
brnneo mirsango , alem , losunn ani hollod 
attun paste korchi . Kombi katorchi , dhuvchi 
ni mitth toxich paste lavchi . Kailint tel 

pounchem , suki kotmir ani sukeo mirsango 
oreo bazun kaddcheo . Uprant hea telant 
oskos , tiki , lovongam , dogoddful ani zaifoll 
hazun kaddchem . Uprant , katorlelea 
anddeache motte kuddke ani soi bhazchi . Ho 
oglo bhazlolo masalo vattcho . 
( ailint tel tapounchem , barik katorlolo kando 
hazcho . Uprant kombiechem mas ghalchem 
ni thoddem udok ghalun mond ujear 
izounchem 
las xizlea uprant vattlolo masalo , 
mttannicho ros , mitth ani limbeacho ros 
halcho . Khotkhoto ailea uprant barik 
tatorlolim kotmirechim panam ghalchim ani 
izo bond korcho . 
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65. Chikon Tik'ka 
Gorjecheo vostu : 1kil kombiechem mas 
( haddam naslelem ) , 1 kop dhoim , 2 kuleram 
alem - lovongam - los'nnuchi paste , 1kuler 
gorom ' masalo , 1/2 kuler jireacho pittho , 1/2 
kuler elcheancho pittho , 1/2 kuler holl'dicho 
pittho , favo purtem mitth , 2 limbe , 2 kuleram 
tup , 2 kuleram mirsangancho pittho . 


Koxem korop : 
Kombiechea masak , dhoim , alem - losunnicho 
paste , limbeacho ros , mirsangancho pittho , 
gorom ' masalo , jireacho pittho , elcheancho 
ani holl'dicho pittho , toxench goroz titlench 
mitth lavn 5 horam kuxin dovorchem . 
Eke kailint tup tapounchem ani tantunt tem 
kombiechem mas ghalun sukem zaumsor 
xizounchem . 
Uprant tem eka tattant ghalchem , ani 
kepsikom , tomattam ani kando ghalun 
nettounchem . 
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56. Sorak Koddi 
Gorjecheo vostu : 1/2 narlachi soi , 1/4 kuler 
irem , 1/4 kuler miriam , 1 kuler suki kotmir , 
os'nnucheo 5 boimieo , 4 sukleleo mirsango , 
2 kuleram amttann , 1kando ani 2 tornneo 
mirsango 


Koxi korop : 
Kando ani tornneo mirsango soddun voilo 
soglo masalo vattcho . Kando ani tornneo 
mirsango barik katorcheo ani vattlolo masalo 
antunt ghalcho . Thoddem udok ghalchem ani 
koddi korchi ani 10 mintam mond ujear 
xizounchi . 


67. Karattiancho Kuval 
Gorjecheo vostu : 1 karattem , 1/2 kop dhoim , 
1 kuler sansvam , 1 narlachi soi , 2 tornneo 
mirsango , 1inch goddacho kuddko , amttann 
ani gorje purtem mitth . 


Koxem korop : 
Karattem solchem ani bieo kaddun barik 
katorchem . Hem barik katorlolem karattem 
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matxe bhazlea uprant thoddem tel ghalun 
bhazchem . 
Hantunt sansvam ghalchim . Uprant , vattlolo 
masalo ani dhoim ghalchi . 


68. Tikott Val - papdi 
Gorjecheo vostu : 1/2 kil val - papdi , 2 kande , 
1 tomatt , tornneo mirsango , 1kuler gorom ' 
masalo , 1/2 kuler hollod , 1 vegetable maggi , 3 
kuleram tel ani gorje purtem mitth . 


Koxi korop : 
Kailint tel tapounchem ani barik katorlolo 
kando ani lamb - barik katorleleo mirsango 
bhazcheo . Uprant , barik katorlelem tomatt , 
gorom ' masalo , hollod ani maggi ghalun 
misoll korchem . Hantunt val - papdi , udok ani 
ruchi purtem mitth ghalun mond ujear toiar 
zaumsor xizounchem . 


69. Sade Dalichi Koddi 
Gorjecheo vostu : 1 1/2 kop mosur dal , 2 
tornneo mirsango , 2 tomattam , 1/2 ghons 
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otmirechim panam , 1/2 kuler sansvam , 1/4 
culer jirem , 1 kando , 6-8 kari - patim , 
os'nnucheo 5 boimieo ani 1/2 inch alem . 


Koxem korop : Tornneo mirsango ani 
omattam ghalun dal xizounchi ani 
( otmirechim panam ghalun toiar dovorchi . 
Alem ani los'nnuchi paste korun toiar 
Hovorchi . Kailint tel tapounchem . Toxench 
sansvam , jirem ani kando tantunt ghalun 
Shazcho . Uprant , kari - patim , alem - los'nnuchi 
paste ghalchi . Hantunt xizoileli dal ghalchi ani 
5 mintam mond ujear dovrun kaddchi . 


70. Tomattancho Saar 
Gorjecheo vostu : 4-5 ( piklelim ) tomattam , 
10-12 kari - patim , tornneo mirsango , 1kop 
harlachi soi , 1 inch goddacho kuddko , 1 
chimttibhor hing , 1/2 kuler sansvam , 1/2 kuler 
el ani gorje purtem mitth . 


Koxem korop : 
Soi vattchi ani tacho datt - so ros kaddun 
dovorcho . Kailint tel tapounchem . Tantunt 
sansvam , hing , barik katorleleo tornneo 
mirsango ani kari - patim ghalun bhazchim . 
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Uprant , barik katorlelim tomattam ghalun 
mond ujear tomattam mov zaumsor 
bhazchim . Tomattam mash zalea uprant 
narlacho ros ani godd ghalun 
xizounchim.Khotkhoto ailea uprant uzo bond 
korcho . 


71. Bottatte ani Bhenddeanchi Bhaji 
Gorjecheo vostu : 2 bottatte , 3 1/2 inchache 
12 bendde , 1 tomatt , 2 kande , 1 kuler 
mirsangancho pittho , 1 kuler suke kotmirecho 
pittho , 1/2 kuler jireacho pittho , 1/2 kuler 
hollod ani 3 kuleram tel . 


Koxi korop : 
Kailint tel ghalchem ani poilo kando , tomatt , 
bhendde ani bottatte bore korun manddche . 
Tancher uprant mirsangancho , suke 
kotmirecho , jireacho , holl ' dicho pittho ani 
mitth ghalchem . Thoddem udok ghalun , 
mond ujear bottatte ani bhendde toiar 
xizomsor xizounche . Xevottak , uzo bond 
korche poilim matxe dovollchem . 
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2. Ambaddeachem Karam : 
Gorjecheo vostu : 10-12 ambadde , 1 kop 
jodd , 1 kuler sansvam , 1/2 kuler meti , 10 
niriam , 1/2 kuler hing , 5-6 tornneo mirsango , 1 
op narlachi soi , 1 kuler mirsangancho pittho , 
12 kuler hollod ani gorje purtem mitth . 


Koxem korop : 
Ambadde solche ani godd toxem udok ghalun 
izounchem . Kailint tel ghalun sansvam , meti , 
miriam , hing , tornneo mirsango , soi , hollod ani 
mirsangancho pittho bhazcho . Ho soglo 
hazlolo masalo matso motto 
anttcho . Uprant , mitthghakun ho vattlolo 
nasalo ani ukoddlole ambadde dovollche . 


3. Mhoxingacheo Sango ani Kongeo 
Gorjecheo vostu : 6 kongeo , mhoxingacheo 
3 sango , chimttibhor hing , 1 kuler sakor , favo 
purtem mitth , 6 kari pat'tim , 3-4 sukeo 
mirsango , 1/2 kuler sansvam , 1/2 kuler jirem , 
1/2 kop narlachi soi ani 1/2 kop udok . 
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Koxem korop : 
Kongeo solcheo ani kuddke korche . 
Mhoxingacheo sango solcheo ani 11/2 
inchache lambaieche kuddke korche . Kailint 
tel tapounchem , tantunt jirem ani sansvam 
ghalchim . Uprant hing , sukeo mirsango ani 
udok ghalchem . Hem bhazlea uprant kongeo 
mhoxingacheo sango ani udok ghalchem . 
Hem xizlea uprant soi ghalchi , ani udok 
suklea uprant sakor ghalun dovorchi . 


74. Ollmeanchi Bhaji 
Gorjecheo vostu : 70 ollmi , 1 narlachi soi , 2 
( barik katorlele ) kande , 1 kuler holl'dicho 
pittho , amttann , 1kuler tel , 4 kuleram suki 
kotmir , 2 kuleram jirem , 2 kuleram koskos , 1 
dogoddful , zaipatricho 1 kuddko , 8 lovongam , 
1inch tiki , 8 miriam , tikichem 1 pan , 2 sukeo 
mirsango , 2 elchim , 1 kuler shahi jirem , ani 
1/2 inch zaifollacho kuddko . 


Koxi korop : 
Suki kotmir , jirem , koskos , dogoddful , zaipatri , 
lovongam , tiki , miriam , tikichem pan , sukeo 
mirsango , elchim , shahi jirem ani zaifollacho 
kuddko . Ho soglo masalo 3 mintam telant 
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bhazcho . Ho soglo masalo telant bhaztoch , 
soi ani motto katorlolo kando bhazun 
kaddcho . Soglo masalo , soi , kando , hollod ani 
amttann ghalun vattcho . Masaleachem udok 
kuxin dovorchem . Uprant ollmi katrun chear 
kuddke korche . Barik katorlolo kando ani 
ollmim thoddea telant ghalun 2-3 mintam 
kailint bhazchim . Uprant vattlolo masalo ani 
tachem udok ani mitth ghalun toiar zaumsor 
xizouncho . Chodd xizoina zaunk kallji 
ghevnchi . 


75. Goenche Chonne Masala 
Gorjecheo vostu : 11/2 kop kabuli chonne , 1/2 
kuler sansvam los'nnucheo 8 boimieo , 8-10 
kari - patim , 1/2 kop udok ani favo purtem mitth . 


Koxem korop : 
12 narlachi soi , 6-8 sukeo mirsango , 1 kuler 
hollod , 1/2 kuler jirem , 1/4 miriam , 1kando , 
los'nnucheo 4 boimieo , 1 kuler amttann hem 
soglem adinch , matxe mott'tem vattun 
dovorchem . 
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Adle rati fugonk ghalele chonne dusrea disa 
mitth ghalun xizounche . Kailint tel 
tapounchem , sansvam , kari - patim ani 
dhaddaileli losunn bhazchi . Tantunt vattlolo 
masalo ghalun 5-10 mintam bhazcho . Hantunt 
uprant chonne ani udok ghalun 10-15 mintam 
xizounchem . 


76. Dal Masala 
Gorjecheo vostu : 11/2 kop mosur dal , 3 
kande , 1tomatt , 1/2 kuler sansvam , 6-8 kari 
pot'ta , 2 kuleram tel , 1 kuler alem - los'nnuchi 
paste , 1 maggi , 1 kuler mirsangancho pittho , 
1/2 kuler gorom ' masalo , 1/2 kuler holl'dicho 
pittho , 1/2 kuler jireacho pittho , 1/2 kuler suke 
kotmirecho pittho , 1 kuler vinagr , 1 tornni 
mirsang ani 1 kop udok . 


Koxi korop : 
Kailint tel tapounchem . Sansvam bhazlea 
uprant kando , tomatt , tornni mirsang ghalun 
bhazchem . Hantunt alem - los'nnuchi paste , 
suki kotmir , jirem , hollod , gorom ' masalo , 
mirsangancho pittho ani vinagr ghalchi . 
Uprant udok ghalun taka khotkhoto kaddtoch , 
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dal , maggi ani mitth ghalun 10-15 mintam 
xizounchem . Barik katorlolim kotmirechim 
panam ghalun ho jinos nettoilear boro . 


77. Bottatteanchi vo Suki Bhaji 
Gorjecheo vostu : 4 Bottatte , 2 tornneo 
mirsango , 2 kande , 8-10 kari - patim , 1 kuler 
sansvam , 1 kuler hollod , 1/2 ghons 
kotmirechim panam , 1/2 kuler meti 1/2 inch 
alem ani los'nnucheo 6 boimieo . 


Koxi korop : 
Thoddench udok ghalun bottatte ukoddche . 
Magir solun tache barik kuddke korche . Kailint 
tel tapounchem ani tantunt sansvam , meti , 
kari - patim ani dhaddaileli losunn ani alem 
ghalchem . Hollod ani mitth ghalea uprant 
bottatte ghalche . Goroz zalear , thoddem udok 
ghalchem ani barik katorlolim kotmirechim 
panam ghalun xizounchim . 


78. Benddeanchem Kaldin 
Gorjecheo vostu : 12 bendde , 200 gram 
sungttam , 2 kande , 1 tomatt , 2 tornneo 
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mirsango , 3 kuleram tel ani kulerbhor mitth , 2 
narlanchi soi , 2 kuleram suki kotmir , 1 kuler 
jirem , 7 sukeo mirsango , 1/4 kuler jirem , 1/2 
kuler suki kotmir , 1/2 kuler miriam , 1 kuler 
koskos , 1/2 kuler hollod , 2 tornneo mirsango , 
4 lovongam , 1 inch tiki ani los'nnucheo 4 
boimieo . 


Koxem korop : 
2 narlanchi soi , 2 kuleram suki kotmir , 1 kuler 
jirem , 7 sukeo mirsango , 1/4 kuler jirem , 1/2 
kuler suki kotmir , 1/2 kuler miriam , 1 kuler 
kos - kos , 1/2 kuler hollod , 2 tornneo 
mirsango , 4 loungam , 1 inch tiki ani 
los'nnucheo 4 boimieo hem soglem adinch 
vattun dovorchem . 
Voilo soglo vattun dovorlolea masaleacho 
kuxin - kuxin 2 kopam datt ani 2 kopam patoll 
ros kaddcho . Kailint tel tapounchem ani 
kando , tomatt ani tornni mirsang ghalun fon'n 
marchem . Uprant hantunt sungttam ghalun 
matxe bhazchim . Tea uprant bendde ghalche . 
Uprant , patoll to ros ghalun bendde 
xizounche . Bendde ordhe xizlea uprant , datt 
to ros ghalun 5 mintam xizounche . Goroz 
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79. Masalean Bhorlolim Vaingim 
Gorjecheo vostu : 4 vaingim , 3 kuleram tel , 
20 sukeo mirsango , 1 inch alem , los'nnucheo 
10 boimieo , 5 lovongam , 1 inch tiki , 1/2 kuler 
irem , 1/2 kuler miriam , 1/2 kuler holl'dicho 
ittho , 1/2 kop vinagr , favo purtem mitth ani 1 
kuler sakor . 


Koxem korop : 
Sukeo mirsango , alem , losunn , lovongam , tiki , 
irem , miriam ani hollod hem soglem vinagr 
ghalun vattun dovorchem . 
Vaingim chirchim ani mitthachea udkant 1/2 
nor fugonk dovorchim.Uprant vattlolo masalo 
hea vaingeamni bhorcho . Kailint tel ghalchem 
ani tantunt vaingim ghalun mond ujear toiar 
zaumsor xizounchim . 


30. Ollmeanchem Sukem 
Gorjecheo vostu : 50 ollmim , 2 bottatte , 2-3 
holl'dichim panam , bin'ddachim 3 solam , 4 
efllam , 1/2 narlachi soi , 1 kuler holl'dicho 
pittho , 7 sukeo mirsango ani 1 kuler amttann . 
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Koxem korop : 
Narlachi soi , hollod , sukeo mirsango ani 
amttann hem soglem adinch vattun 
dovorchem . 
Tefllam matxe dhaddaunchim ani vattlelea 
masaleant ghalchim . Ollmeanche don kuddke 
korche . Bottatteanchim patoll kapam 
katorchim . Uprant katorlelea bottatteank ani 
ollmeank vattlolo masalo , mitth ani 
bin'ddachim solam lavn dovorchim . 
Kailint holldichim panam ghalun tim ollmim 
ghalun 10 mintam xizounchim . Uzo bond 
korchea vellar thoddem tel ghalchem . 


81. Ambaddeanchi Ullid Meti 
Gorjecheo vostu : 12 Ambadde , 8-10 miriam , 
6-8 sukeo mirsango , eka narlachi soi , 1/2 
kuler holl'dicho pittho , 1 kuler ullid dal , 1/2 
kuler metieo , 1/4 kuler jirem , 1kuler hing ani 
sansvam , uxinchem godd , favo purtem mitth , 
tel ani 11/2 kop udok . 


Koxem korop : 
Soi vanttun ticho ros kaddun kuxik dovorcho . 
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Sukeo mirsango , miriam , hollod , jirem hem 
soglem vattun barik paste korcho . Uprant , eke 
kailint tel tapoichem ani tantunt , hing , udid dal , 
metieo ani sansvam ghalun thoddo vell 
bhazchim . 
Tantunt vattlolo masalo ghalcho , goroz zalear 
il'lem udok ghalchem . Uxichem godd , favo 
titlench mitth ani narlacho ros ghalcho . 
Khotkhoto ailea uprant tantunt ambadde 
ghalche ani toiar zaumsor xizounchem . 


82. Chonneancho Ros 
Gorjecheo vostu : 1 kop vottanne , 1/4 kop tur 
dal , 1/4 kop narlachi soi , ek chimtti hing , 1/2 
kuler sansvam , 3 tornneo mirsango , 4 kari 
patim , sakor , gorje purtem mitth , 1kuler 
amttann , 1/4 kuler holl'dicho pittho , 3/4 kuler 
sukea mirsangancho pittho , 4 miriam ani 1/2 
kuler gorom ' masalo . 


Koso korop : 
Amttann , hollod , sukeo mirsango , miriam ani 
gorom masalo vattun dovorcho . Adle rati 
fugonk ghalun dovorlele vattonne ani tur dal 
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kukorant ghalun ukoddchi . 
Uprant kailint tel tapounchem ani hing , 
sansvam , tornneo mirsango ani kari - patim 
matxe bhazchim . Hantunt ukoddlole vattonne , 
dhuvun dovorleli dal ani vattlolo masalo 
ghalcho . Uprant ruchi purtem mitth ani sakor 
ghalun toiar zaumsor xizounchem . 
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83. Toranchem Lonnchem 
Gorjecheo vostu : 50 toram , 2 kopam tel , 15 
gram hing , 1inch holl'dicho kuddko , 2 kuleram 
meti , 8 kuleram sansvam , 20 kuleram 
mirsangancho pittho ani gorje putem mitth . 


Koxem korop : Toram pusun barik kuddke 
korche ani mitth lavn 2 dis chepnnek 
dovorchim . Kailint tel borem tapounchem , 
hing , meti ani hollodicho pittho bhazun 
kaddcho . Teach telant 4 kuleram sansvam 
bhazun toxinch telant dovrun nivounchim . 
Dusrea tovear urlelim sansvam tel nastana 
bhazchim . Him sansvam ani poilim bhazlolo 
hing , meti ani hollod suki vattun pittho korcho . 
Ho pittho ani mirsangacho pittho misoll 
korcho . Uprant tantunt toranchem jem udok 
sutt'lelem tem misoll korchem . Xevottak , 
tantunt chepnnek dovorlolim toram , bhazlelim 
sansvam ani tel nivoun tantunt ghalchem . 
Hem lonnchem 1 mhoinea 
uprant khavnk borem . 
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84. Vaingeanchem Lonnchem 
Gorjechem vostu : 2 vaimgim , 1 inch alem , 
1purai losunn , 10 kari - patim , 1 kuler 
sansvam , 1 kuler hollod , 1/4 kuler jirem , 3 
kuleram sakor , 1/2 battli vinagr , 10 sukeo 
mirsango , 1 kuler meti ani favo purtem mitth . 


Koxem korop : 
Vaingim dhuvchim ani barik katrun mitth 
lavchem . Alem , losunn barik katorchi . 
Mirsango , meti , sansvam , jirem ani hollod 
vinagrin vattchem . Uprant kailint tel ghalun 
alem - losunn ani kari - patim bhazchim . Tea 
uprant vaingim ghalun 10 mintam bhazchim . 
Xevottak , vattlolea masaleant vinagr ani 
sakor ghalun mond ujear toiar zaumsor 
xizounchem 


85. Tenddlanchem Lonnchem 
Gorjecheo vostu : 100 tenddlam , los'nnucheo 
20 boimieo , tel , 25-30 sukeo mirsango , 10 
lovongam , 1 kuler holl'dicho pittho , 1 kop 
vinagr , 1/4 kil sakor ani favo purtem mitth . 
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Koxem korop : 
Tenddlam barik , lambaien katorchim , mitth 
lavchem ani ek dis votak sukonk ghalchim . 
Mirsango , lovongam ani hollod vinagrin 
vanttchi . Losunn dhaddaun kuxin dovorchi . 
Kailint tel tapounchem . Tantunt losunn bori 
bhazchi ani vattlolo masalo ghalcho . Goroz 
zalear vinagr ghalchi ani uprant sakor ghalchi . 
Khotkhoto ailea uprant sukoilelim tenddlam 
ghalun xizounchem . 


86. Limbeachem Lonnchem 
Gorjecheo vostu : 30 limbe , los'nnucheo 22 
boimieo , 2 kuler tel , 20 sukeo mirsango , 1 
kuler hollod , 1/2 kop vinagr , 2 kuler sakor ani 
favo purtem mitth . 


Koxem korop : 
Limbeache chear kuddke korche ani mitth 
lavn 1 rat dovorche . Tacheo bieo kaddcheo . 
Sukeo mirsango , los'nnucheo 10 boimieo ani 
hollod vinagrin vattchi . Kailint tel tapounchem 
ani losunn barik katrun bhazchi ani tantunt 
vattlolo masalo ani vingr ghalchi . Khotkhoto 
ailea uprant limbe ani sakor ghalun 10-15 
mintam xizounchem . 
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87. Tornnea Mirsanganchem Lonnchem 
Gorjecheo vostu : 1 kil lamb ani motteo 
tornneo mirsnago , 1/2 litor tilachem tel , 1/4 kil 
amttann , 30 gram alem , 10-15 kari - patim , 10 
gram hollod , 100 gram til , 5 gram sansvam , 
25 gram meti , 15 gram jirem , 25 gram suki 
kotmir , 5 gram hing ani favo purtem mitth . 


Koxem korop : 
Mirsango dhuvcheo ani lugttak puscheo . Teo 
lambaien chircheo ani mitth lavchem . Amttann 
udkant fugonk ghalchi ani tacho datt ros 
kaddcho . Aleachi paste korchi . 
Til , sansvam , meti , jirem , suki kotmir ani hing 
hacho suko pittho korcho ani amttannichea 
rosant mix korcho . Ordhea telant mirsango 
bhazcheo . Urlelem tel ghalun aleachi paste ani 
amttannichea rosant mix kelelo masalo 
ghalcho . Uprant mirsango ani goroz zalear 
anik mitth ani vinagr ghalchi . 
Hem lonnchem bot'lint ghalun dovorchem . 
Aidonant lonncheache voir tel ghalun 
dovorchem . 
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88. Bulinam 
Gorjecheo vostu : 1 kil rovo , 1kil sakor , 14 
tanteancho hollduvo boll , mosko vo tup , 1 
kuler elcheancho pittho ani 5 narlanchi soi . 


Koxim korop : 
Rovo tupan matso fuloun kaddcho . Sakor ani 
tantem borem marlea uprant , soi , rovo ani 
elcheancho pittho ghalun misoll korchem . 2-3 
horam dhampun dovorchem . Uprant eke ttreik 
tup lavn , misoll kelam tache keki sarke gulle 
korun ovanant bhazche . 


89. Chonneachi Dos 
Gorjecheo vostu : 1kil chonneachi dal , 2 kil 
sakor , 7 narl ani 200 gram tup . 


Koxi korop : Chonneachi dal bori xizounchi . 
Nivlea uprant vattchi . Narl kantun soi barik 
vattchi . 
Vattlelea chonneachi dal , soi ani sakor bori 
misoll korchi . Uprant eke handdient ghalun 
mond ujear dovrun , lak'ddachea dovlean 1 
hor dovollchem . Magir tantunt tup ghalun 
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anikui dovollchem . Toiar zatoch nibor zatelem 
ani apo - ap handdiechem sutt'telem . 
Moderachea mezak tup lavchem ani 
handdient asloli dos gorom ' astana mezar 
thap'chi . 1 minot nivonk dovortoch tachim 
kapam marchim . 


90. Bat'k 
Gorjecheo vostu : 3 narl , 1/2 kil rovo , 1kil 
sakor , 250 gram tup , 12 tantim ani 8 elchim . 


Koxem korop : 
Narlachi soi kantun barik vanttchi . Rovo 
kailint matso gorom ' korcho . Sakor ani tantim 
borim marchim . Uprant soi ani rovo misoll 
korcho . 4 horam porian toxench asum 
di.Uprant ovanant bhazchem . 


91. Vonn 
Gorjecheo vostu : 4 narl , 2 kopam tandull , 1 
kil maddanchem godd , 1/4 kil chonneachi dal , 
1 kuler sakor ani gorje purtem mitth . 
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Koxem korop : Dal xizounchi ani kuxin 
dovorchi . 
Uprant , narlachi soi vattchi ani tacho 20-25 
kopam ros kaddcho . Tandull vanttche ani te 
rosant misoll korche . 
Hem mond ujear dovrun khotkhoto ietoch 
godd ghalchem . Datt zatoch sakor ani mitth 
ghalchem ani 5 mintam xizounchem . 


92. Dodol 
Gorjecheo vostu : 3 Narl , 1/2 kop ganytti 
tand'llanchem pitth , 750 gram maddanchem 
godd , 1kuler sakor , 50 gram kazucheo bieo , 50 
gram biknnam ani 50 gram til . 


Koxem korop : 
Narlachi soi - udok ghalun vattchem ani 1 litor 
dattso ros kaddcho . Hea xivai kuxin anik 1 litor 
patoll ros kaddcho . 
Ho patoll ros tambeachea ( copper ) aidonant 
ghalun xizonk dovorcho . Tand'llanchem pitth 
ghalun 1 hor xizounchem ani dov'llit ravchem . 
Uprant tantunt godd , sakor ani mitth 
ghalchem . Hem attovta tedna datt ros ghalcho 
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ani dovollchem . Toiar zatoch tem apo - ap 
aidona pasun sutt'telem . Xevttim , tem 
sttilechea aidonant ghalchem ani kazucheo 
bieo , biknnam ani til ghalun nettounchem . 


93. Goddachim san'nam 
Gorjecheo vostu : 1 kil ganvtti tandull , 1/4 kil 
sakor , 1 battli sur ani 2 narlanchi soi . 


Koxim korop : 
Tandull adle rati udkant fugonk ghalche . Sur 
ani sakor misoll korchi . Tandull ani 1 narlachi 
soi suren vattchi . Urleli sur ghalun dovoilchem 
ani pitth fugon voir sorum porian toxench 
dovorchem . Urlelea narlachi soi ani godd 
misoll korchem . Pitth kanxeamni vo vhoddlea 
tattant ghalun tacher goddachem chun 
ghalchem . Uprant tem kopreant ghalun 20-25 
mintam khor ujear ukoddchim . 
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94. Bibink 
Gorjecheo vostu : 1 kil sakor , 2 narl , 20 
tantteancho hollduvo boll , 100 gram 
moideachem pitth , 1/2 kuler zaifollacho pittho , 
2 kuleram elcheancho essence ani 1 kop tup . 


Koxem korop : 
Narl vattun 4 kopam rosam kaddcho ani 
tantunt sakor ghalun dovollochem . Tantem 
borem marun gheunchem ani uprant tantunt 
ghalchem . Uprant moideachem pitth ghalun 
dovollchem ani moideache gulle zavnk 
diunche nhoi . Uprant tantunt zaifollacho 
pittho ani essence ghalchem . Tea uprant 
tantunt 1 kuler tup ghalchem ani ovanant 
tapounchem . Uprant aidon ordhem inch 
porian bhoromsor panvddeam - panvddeamni 
he toren tup misoll korun ovanant ghalchem . 
Oxem korun ho mixture ani tup sompomsor 
hi prokria ( process ) chalu dovorchi . Xevottim 
toiar zatoch , matxe nivounchem ani aidon 
urfattem korun pirent ghalchem ani patoll 
kapam marun ghorant ailelea soireank 
khaunk diunchem . 
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95. Alebele 
Gorjecheo vostu : 2 kopam tand'llanchem 
pitth , 3 tanteancho dhovo boll , tel , 200 gram 
maddanchem godd , 2 narlanchi soi ani gorje 
purtem mitth . 


Koxem korop : 
Soi ani godd ghalun chun toiar korun 
dovorchem . Pitth , tanteancho dhovo boll , 
udok ani mitth ghalun patoll mix korchem . 
Telan kail tapoilea uprant , patoll kelelem 
dovlobhor pitth kailir ghalun polle ( pancake ) 
kaddche . Uprant hea polleancher chun 
ghalun rol korche . 
Tand'llanchea pittha bodlek moideachem - i 
pitth vapuddlear zata . 


96. Manddare 
Gorjecheo vostu : 1 Holdduvo dudi 
( modheom akaracho ) , 1 kil ganvtti tandull ani 
favo purtem mitth . 


Koxem korop : 
Dudi katorcho ani thoddem udok ghalun 
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ukoddcho . Ukoddlolo dudi nivouncho ani 
tandull - mitth ghalun vattchem . Uprant 
sttilichea tattar fattlean patollche ani ubek 
dovorche . Ub dilea uprant 2 dis votak 
sukounchem ani vidrant ghalun dovorche . 
Jibek zai dista tedna telant bhazun khavche . 


97. Vodde 
Gorjecheo vostu : Ganvtti tand'llanchem 
pitth , udok , 2 kopam tel ani favo titlench mitth . 


Koxem korop : 
Udok ani mitth ghalun pitth moddchem . 
Uprant tem pitth lattchem ani dhakttea 
kopachea tonddan gulle marche . He gulle , 
zaka vodde mhonntat , te telant bhazche . 


98. Pinagr 
Gorjecheo vostu : 
1 kil maddanchem godd , 3/4 kil ganvtti tandull 
ani 3 narl . 
Koxem korop : 
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Tandull tovear bhazche ani tanchem pitth 
korun dovorchem . Maddanchem godd ani narl 
rogddear vattchem . Thoddem - thodde tandull 
ghalit vattchem . Borem vattun mix zalea 
uprant tankam gulleancho ( ball ) akar diuncho . 


99. San'nam 
Gorjecheo vostu : 2 kil ganvtti tandull , 2 
narlanchim soi , 1 kil sakor , 11/2 battli sur ani 
1kuler mitth . 


Koxem korop : 
Adle rati tandull udkant fugonk ghalche . 
Sur gollounchi ani tantunt sakor ghalun 
dovollchem . Tandull ani soi surien vattchi . 
Goroz zalear urleli sur ghalchi ani 2-3 horam 
pitth voir soronk dovorchem . 
Tea uprant tem pitth kanxeamni ( bowls ) 
ghalchem ani kopreant dovrun 20-25 mintam 
khor ujeacher dovrun ukoddchim . 
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100. Tanteanchi Koddi 
Gorjecheo vostu : 1 kando , 1 tomatt , b 
kothmirechim thoddim panam , 1kuler tel , 6 
tanteam , 1/2 narlachi soi , 4 sukeo mirsango , 
1/2 kuler jirem , 1/2 kuler sansvam , 
los'nnucheo 4 boimieo , 1/4 inch aleacho 
kuddko , 1 kuler holl ' dicho pittho ani 1 kuler 
amttann . 


Koxem korop : 
Narlachi soi , sukeo mirsango , jirem , sansvam , 
losunn , alem , hollod ani amttann , hem soglem 
adinch vattun dovorchem . 
Tanteam ukoddchim , solchim ani don ordham 
korun dovorchim . Kailint tel ghalchem ani 
xindlolo kando , barik katorlelem tomatt ani 
tornneo mirsango ghalun fon'n marchem . 
Hantunt vattlolo masalo ghalun 5 mintam 
bhazchem . Uprant 1 kop udok ghalun 5 
mintam xizounchem . Khotkhoto ietoch , 
tanteam ghalun 5 mintam xizounchem ani 
kotmirechim panam ghalun nettounchem . 
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101. Tanteancho Masalo 
Gorjecheo vostu : 
6 tanteam , 1 kando , 1 tomatt , 2 tornneo 
mirsango , thoddim kotmirechim panam , 11/2 
kuler gorom ' masalo , 1 kuler tel , 1/2 cup udok 
ani favo purtem mitth . 


Koxem korop : 
Ukoddlolim tanteam katrun don ordham 
korchim . Kailint tel tapounchem , kando 
bhazcho , uprant tomatt ani tornneo mirsango 
ghalun bhazcheo . Hantunt gorom ' masalo , 
mitth ani udok ghalun xizounchem . Xizlea 
uprant , tanteam ghalun don mintam ujear 
dovorchem . Xevottak hacher barik katorlolim 
kotmirechim panam ghalun nettounchim . 
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Ensuring happiness for the goan youth 


The Government of Goa has integrated The Government of Goa is striving hard to provide 
employment closely with its economic and social equal employment opportunities by creating 
development and is making continuous effort to various job openings for the Goan youths . It is 
solve the problem , which will guarantee the committed to making them self - sufficient and 
smooth progress of economic reform , thus ensuring them a secure and happy future . 
development and social stability . 
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A secular & Prosperous Goa 
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Wajtyla De Sa , hem tornattem 
Vhoddlea Goenchea xant Batim 
vattarantlem . Sod'deak Pilarche Fr. Agnel 
Kolejint huxarkaien aplem xikop korpi hem 
tornnem , vasanuch tonddant udok suttpi 
Goenche jevnnache jinos aple kherit , punn 
sumara bhaile ritin toiar korpak borench 
huxar ani fixal asa . Dekhunuch tachi tust 
tokhnnai korchich poddta . Itlea - i 
vorsampottim randop ho tacho jiva 
bhavacho chhond ( hobby ) zala . 
Ut'tomponnan Goenchem jevonn toiar 
korpa xivai , teach jevnnache jinos , dusro 
konnuch korunk xokona tosle vegllech ritin 
toiar korun , jevnnacho gost vaddoupacho 
tacheant gunn asa . Hea pustokant tannem 
Goenchea jevnnache jinos ektthaileat ani 
Goenche jevnnache jinos punor - toiar 
keleat . Hem kortana , Goenkaranche favo 
tosle ruchik oxe tannem aple nizache - i jinos 
dileat . 
Sod'deak , Goenchea jevnnachi vollokh 
divpi ani toiar korpi ek - ek jinos , dor 
satolleak Vavrad de ancho Ixtt 
satolleacher fattle kaim mhoine thavn 
chhapun iet asa . 
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